Kiama Leagues Club

Receptions




Kiama is a wedding destination and Kiama Leagues Club

the pevfect venue for your wedding Veception.

Our Function Manager, Ky[ie Raiwalui and her
pvofessiona[ team will ensure a seamless and enj oya]o e

ce[ebraﬁon to Vemember onyour special day

Located in the main street of Kiama, within wa[king
distance of Kiama harbour, churches and beaches, the club
(s easi[y accessible prior to the reception and as a meeting
venue fov your guests while bridal party photos are being

taken.

The club has a private entrance for the bridal party and
onsite parking fov your guests.




Canapé One $55pp

Pacific Oyster Bloody Mary
Shot

Pumpkin & Mozzarella
Arancini

Spanish Meatball
Pork & Fennel Sausage Roll
Mini Gourmet Pies

Pork Belly Bites with sticky
soy glaze

Pork Sliders with slaw &
smoky BBQ sauce

Fish Pieces & Chips
Mexican Chicken Taco with

iceberg, salsa & avocado
cream

Canapé Two $48pp

Slow Roasted Tomato, Ricotta & Prosciutto Bruschetta
Gourmet Mini Quiches (house-made)

Caprese Skewer w/ cherry tomato, basil, mozzarella
Pumpkin & Mozzarella Arancini w/ salsa verde
Popcorn Chicken w/ chilli aioli

Tempura Fish Bites w/ lime aioli

Spanish Meatballs w/ tomato remoulade

Pork & Fennel Sausage RollS (house-made) W/ tomato relish
Pork Belly Bites w/ sticky soy glaze

Deluxe_
Coclkktail



Platters On
Arrival

Antipasto Board $330

Cold Meat Cuts, Cheeses, SemiDried Tomatoes,
Hummus, Baby Gherkins, Artichokes, Olives,
house-made Tortilla Chips and Rice Crackers

Chips & Dip Board $150

Five varieties of Dip
Selection of Chips & Crackers

Cob Loaf Board (3) $150

Cheesy Bacon - Three Cheeses, Bacon & Chives
Mexican - Beef & Beans
Spinach - Sour Cream, Onion & Spinach

Seasonal Fruit Platter  ¢o59

Fresh Seafood Platter  g360
Prawns, (2kg) freshly cooked and Natural
Oysters, (2 dozen), seafood sauce & lemon

+ $20 for Kilpatrick Oysters




Shared
Banquet

$55pp

Fresh Bread Roll & Butter

Proteins
Slow Roasted Beef Sirloin with garlic butter &
parsley

Chicken Breast Supreme with honey mustard
sauce

Slow roasted Lamb Shoulder with a red wine
reduction jus

Sides
Rosemary Potatoes, twice baked

Maple Roasted Pumpkin
Sweet Corn Salad

Caesar Salad

Deluxe
- - Banquet

$75pp

Fresh Bread Roll & Butter

Proteins
Beef Tenderloin with wild mushroom demi
glaze

Roasted Lamb Rump with salsa verde
Crispy Skin Salmon with fresh dill créme

Confit Duck with a blood orange reduction

Sides
Charred Brussel Sprouts with bacon and honey
mustard butter

Baby Honey Glazed Carrots
Roasted Rosemary Potatoes

Mango & Avocado Salad



Entrée

Pumpkin and Mozzarella Arancini with basil
pesto & grated parmesan

Italian Meatball with Napoli sauce & fresh
parmesan

Steamed Pork & Chive Dumplings with a soy &
garlic reduction

Chickpea & Sweet Potato Fritter with dill aioli

Crispy Bocconcini with tomato & chilli jam

Mains

Baked Salmon with seasonal greens, blistered
tomatoes, shaved radish & lime, coriander aoili

Italian Wild Mushroom Risotto with pecorino
and truffle oil

Slow Roasted Lamb Shoulder with polenta,
green beans & red wine jus

Pork Belly, twice cooked with roasted
rosemary potatoes, red cabbage & a soy ginger
glaze

Crispy skin Chicken, with mash & chives,
broccolini & white wine garlic sauce

——

Dessert

Bailey’s Cheesecake with a chocolate flake
crumb & vanilla bean ice cream

Raspberry Tart with double cream & fresh
berries

Vanilla Panna Cotta with sweet berries &
sesame praline

Sticky Date Pudding with butterscotch
sauce & ice cream

Ana’s Classic Tiramisu with coffee bean
cream

Alternate
Choice

nmeinu

2 course $52
3 course $67




Yegan Menu

Entree

Pumpkin Arancini Balls, Roast Tomatoes, Capsicum Sauce
Beet Tartare
Wild Mushroom Bruschetta

Harris Roast Baby Carrots, Hummus, Pickled Onion, Pistachio Nuts

Mains

Smoked Cauliflower Steak with butterbean puree, chimichurri
Roast Broccoli, Chickpea with mashed miso sweet potato, peanuts
Pumpkin Sage Risotto with roast pumpkin, sweet potato chips

Beetroot Gnocchi with broccolini and sweet pea

Dessert

Chocolate Mousse, Passionfruit Jelly, Biscuit Crumbs
Tiramisu Jar
Espresso Créme Caramel

Maple Cinnamon Roast Pears, Vanilla Coconut Yoghurt, Toasted Seeds

Under10
$30pp




The Sweet
Finish

Chocolate Charcuterie Board $240

Strawberries, Bananas, White Chocolate Tim Tams,
Wafers, Chocolate Tarts, Cookies, Pretzels, Ferrero
Rocher Chocolates and Chocolate Dipping Sauce

Profiteroles Platter $240

Choux Pastries filled with flavoured custards and
drizzled with chocolate.

Cakes and Slices Board $240

Espresso Brownies, Rocky Road Bites, Caramel Slice,
Mini Cheesecakes, Chocolate Tarts, Lemon Tarts,
Orange Syrup Cake



Function Centre Information

Kiama Leagues Club is the perfect venue to celebrate your wedding reception.
The upstairs Function Centre is beautifully presented with an entry foyer, private bar,
dance floor and stage.

A function manager oversees the professional bar and wait staff.

The club has disabled access and facilities with a lift for loading and unloading of i i
equipment. i H HIH‘HHHHI||]| 'y

of $550 which includes setup of the room with oval or rectangle tables, white linen
tablecloths on all tables including the bridal table, white linen napkins, glassware

The main room and a smaller room are booked for your wedding reception ata cost g ‘ l ’
and cutlery.

The smaller room maybe used as a wet weather alternative if you have an outdoor
wedding planned.

To add an individual touch to your wedding reception the extra decoration of the room,
including draping, table centre pieces and chair covers is for you to arrange. The room
will be available from 2pm the day before the reception for decoration by yourself or a
professional decorating company to complete.

Please only use blu-tac to hang items. Confetti and smoke machines are NOT ALLOWED.

To secure the date and confirm the booking a $200 deposit is required. Any
cancellations within 14 days of the function booking will not be entitled to a refund of the
deposit paid.

Please contact our function manager for further information.

Function
Centre

Kylie Raiwalui
P: 42321777
E: functions@kiamaleagues.com
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